
4                                          933,828              hydroxide,
the filtrate is admixed with the    * Tilachidium  humicola Oudemans lFO-
effhsent from the ion exchange resin.   The      5696, ATCC-13842.
mixture is concentrated under reduced pres-   In the examples presented
above, numbers  65             sure, then is dried by spraying to obtain
700  attached to the names of species of micro-         5  grams of a
powdery condiment which con-  organisms show the respective accession num-
tains various amino acids together with 5[err]-  bers of the strain used in
Institute for Fermen-             nucleotides.
tation, Osaka, Japan (IFO), Northern Utilisa-
tion Research Branch of U.S. Department of  70 



EXAMPLE 2                   Agriculture, Peoria, Ill., U.S.A. (NRRL) or
Instead  of the  microorganism  used  in  American Type Culture Collection,
Washing-         10  Example  1, any of the following micro-  ton, D.C.,
U.S.A. (ATCC).             organisms may be employed. A similar result   In
the list of microorganisms in this exam-             to that of Example 1
is obtained in each of  ple, microorganisms marked with asterisk (*)  75
the cases when any of the following micro-  produce   phosphodiesterase
accompanying             organisms is employed.
phosphomonoesterase therewith.  Therefore,         15    * Streptomyces
albogriseolus   Benedict,  when  these microorganisms are employed,
Shotwell et Pridham NRRL B-1305         phosphomono-esterase-inhibiter is
preferably               * Streptomyces   cureus  (Waksman   et  added when
the yeast extract is hydrolysed.  80                 Curtis) Waksman et
Henrici IFO-3303,  When sodium arsenate is used as the phos-
ATCC-13404                              phomono-esterase-inhibitor, the
concentration                 Streptomyces viridochromogenes (Krain-  of
the inhibitor in the reaction mixture may                 sky) Waksman  et
Henrici Waksman's  be about 6 x 10[err] moles per litre.
strain                                    WHAT WE CLAIM  IS: -
85                 Streptomyces purpurescens Lindenbeim     1. A process
for preparing a condiment for 



IFO-3389, NRRL B-1454                   enhancing the taste or flavour of
foodstuffs,        25    * Streptontyces coclicolor (Muller) Waks-  which
comprises extracting  yeast with  an               man et Henrici
IFO-3807,ATCC-13405 aqueous  solvent separating  water-insoluble
Pa * Helminthosporium  sigmoideum    var.  matter from the extract,
hydrolysing the yeast  90                 irregurare Cralley et Tullis
IFO-5273,  extract by means of a phosphodiesterase-con-
ATCC-13406                              taining enzyme system of a
microorganism, if        30    * Bacillus  brevis  Migula  emend. Ford
necessary removing from  the thus obtained                 ATCC-8185
hydrolysate any toxic components and/or com-                 Bacillus
subtilis Cohn emend. Prazmow-  ponents having an unpleasant odour or taste,
95                 ski IFO-3032, ATCC-13407                and admixing the
resultant composition with                 Anixiella reticulispora Saito et
Minoura  a hydrolysate of the water-insoluble matter        35
IFO-5483, ATCC-13828                     obtained from the extraction of
yeast.               * Aspergillus elegans Gasperini IFO-4286,   2. A
process as claimed in Claim 1, wherein                 ATCC-13829
the  microorganism  belongs  to  the  class 100                 Aspergillus
flavipes (Bainier et Sartory)  Ascomycetes, Fungi Imperfecti or. Schizo-
Thom  et Church  IFO-4052, ATCC-  mycetes. 



40      13830                                      3. A  process as claimed
in Claim  1 or                 Aspergillus fischeri Nehmer IFO-5866,  Claim
2, wherein the removal of the toxic                 ATCC-13831
components and/or components having an  105                 Aspergillus
melleus Yukama IFO-4339,  unpleasant odour or taste is effected by means
ATCC-13832                              of one or more ion-exchange resins
45      Aspergillus  nidurans  (Eidam)  Winter    4. A process as claimed
in any of Claims                 IFO-5713, ATCC-13833
1 to 3, wherein the yeast is extracted with               * Botryosphacria
ribis chromogena G. et D.  a saline solution of pH 7.5 to 8.0.    110
IFO-4837                                  5. A process as claimed in Claim
4, wherein               * Chaetonidium  japonicum    Saito  et  the saline
solution is heated.        50      Okazaki IFO-4451, ATCC-13835
6. A. process as claimed in any of Claims               * Glomerella
cingulata (Stomem.) Spauld,  1  to  5, wherein  a  phosphomonoesterase
et v. Schr. IFO-5907, ATCC-13836        inhibitor is added to the
hydrolysis system.   115               * Neurospora crassa Shear et Dodge
IFO-    7. A process as claimed in any of Claims                 6067,
ATCC-13837                         1 to 6, substantially as described with
refer-        55      Neurospora silophila  Shear et Dodge  ence.to either
of the examples. 



IFO-6069, ATCC-13838                      8. Condiments when produced by a
process               * Ophioholus miyabeanus Ito et Kuribaya-  as claimed
in any of the preceding claims.  120                 shi IFO-4870, ATCC
13839.                        ELKINGTON  & FIFE,               * Ophiostoma
ulmi (Buisman) Nannf. IFO-            Chartered Patent Agents,        60
6128, ATCC-13840                             Bank Chambers, 329, High
Holborn,               * Sordaria fmicola (Rab.) Cesari et de
London, W.C.1,               Notaris IFO-4846, ATCC-13841
Agents for the Applicants.        Leamington Spa: Printed for Her Majesty's
Stationery Office by the Courier Press.-1963.       Published at The Patent
Office, 25, Southampton Buildings, London, W.C.2, from which copies may be
obtained.    


